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Fig.1 Effect of exogenous ethylene on Soluble Solids Content
(SSC) at different Modified Atmosphere (MA) storage periods

in peach fruits
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Fig.2 Changesof therot index at 20°C for three-day
shelf life after storage
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Fig.4 Effect of exogenous ethylene on titratable acids
content at different MA storage periods in peach fruits
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Effect of exogenous ethylene treatment at different M A storage periods on
guality of peach fruits

Zhu Meiyun?, Zhu Shiming'?, Wang Guixi**, Liang Lisong?
(1. College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, Ching;
2. Research Ingtitute of Forestry, Chinese Academy of Forestry, Key Laboratory of Forest Siviculture of
Sate Forestry Administration, Beijing 100091, China)

Abstract: In order to improve the quality of peach fruits during storage periods, authors investigated the effects of the
treatment of ‘Okubo’ peach (Prunus persica L.Batsch ) with exogenous ethylene (50-80 pL/L) at different modified
atmosphere (MA) storage periods (0, 15 and 30 days). The soluble solids content (SSC), rot index, titratable acid (TA),
total sugar, vitamin C contents were measured during storage and after 3-day shelf life at 20°C. The results showed that
the treatment with exogenous ethylene at 15, 30 d during MA storage at 0C could keep the fruit texture and SSC, and
decrease the rot index. Peach fruit treated with exogenous ethylene at the 15th day could keep the content of total sugar
and vitamin C, but TA has no significant difference. The research showed that treatment with exogenous ethylene at the
15th day during MA storage had the best effect.
Key words. peach fruits, modified atmosphere (MA) storage, fruit quality control, exogenous ethylene treated time



